





“.. keeps costs down... frees men 
for other work ... speeds handling...” 


say FARQUHAR CONVEYOR users 


SATE users report remarkable 
savings after they have ‘‘Conveyor- 

ized” their handling operations with Far- 

quhar. Here are just a few examples: 


At a New York pier, nine men formerly 
were needed to unload fresh vegetables. 
With Farquhar Freight Conveyors on the 
job, seven of the nine were freed for other 
work ... handling costs were cut 50%... 
delivery speed went up 100%. 


A large paper mill installed a series of 
eight Model 346 Farquhar Conveyors at a 
cost of $15,000 to speed up handling of 
coal from cars to pulverizing plant... and 
now saves between $25,000 and $30,000 
yearly on trucking charges alone. 





CUTS MAN-HOURS FROM 32 TO 4 with Model 431 
Farquhar Freight Conveyor (54 feet long, 18 in. belt) un- 
loading cars in hay, grain and feed warehouse. Operation 
that previously took 4 men one day, now takes one man 
Ye day, with Farquhar Conveyor help. 


A merchant reports his Farquhar Freight 
Conveyor delivers crates faster from 
trucks to a second floor cleaning room at 
half the cost of an elevator—and handles 
twice as many crates. 


Hundreds of similar stories from laun- 
dries, food processors, grain and feed mills, 
chemical and paper plants, contractors, 
warehouses, echo more man-hours saved 
. . . handling speeded up. . . over-all 
costs reduced with Farquhar Conveyors. 

Whether you stack, pile, load, unload, 
or move materials from floor to floor... 
whether it’s bags, bales, boxes, cartons, 
bundles, any kind of packaged or bulk 
materials—Farquhar has the right ma- 
terials handling conveyor to do your job 
faster, better, cheaper. Tell us your 
handling problem; we’ll give you the in- 
formation you need. 

Write for information to A. B. Farquhar Co., 
Conveyor Division, 205 Duke St., York, Pa., or 
628 W. Elm St., Chicago 10, Ill. 


PORTABLE OR PERMANENT 
MATERIALS HANDLING 
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ticle size varying from less than 0.5 
microns in vapor form just above the 
cup to about 5 microns on ceiling and 
wall plates in the test room. It was 
stated that the volatilizer performed 
excellently in atmospheres normally 
‘difficult to control because of grease 
and steam, and was very successful 
against the common fly, LFusca 
domestica. 


—End— 


Dairy Refrigeration 
(Continued from page 81) 





for this has been the introduction of 
the plate type heat exchanger or 
cooling equipment. This equipment 
is very efficient on heat transfer and 
has enabled plants to make very good 
use of well or city water. The equip- 
ment is quite flexible, in that the 
capacity can be changed easily by 
the introduction of only a few plates. 
From a dairyman’s viewpoint, sweet 
water is definitely coming to the 
front, and most plants today are 
being designed for its use, particu- 
larly in combination with some sort 
of latent heat equipment. 


Latent Heat Plant 

The thermograph chart, Fig. 2, 
which plots the refrigeration require- 
ments for cooling milk throughout 
the day, shows that the big tonnage 
falls during a reasonably small num- 
ber of hours. This has caused ex- 
tremely high power demands that 
have given the industry high operat- 
ing costs. Now that management has 
become more conscious of the im- 
portance of power demands, there is 
tremendous interest in some storage 
of latent heat. 

It is true that in ice storage tanks 
we have to use a somewhat lower 
back pressure and thereby sacrifice 
a bit of efficiency in hp. per ton of 
refrigeration, as compared to operat- 
ing directly on sweet water or direct 
expansion. But these slight disad- 
vantages are overcome by the great 
flexibility of the latent heat system. 
Refrigeration loads in a milk plant 
are so sporadic and so irregular that 
it is difficult to plan an even load, 
and the ice storage equipment fits 
in beautifully under these conditions. 

In many of our small cities and 
rural communities electric power is 
at a premium, particularly on de- 
mand charges. It is not at all un- 
common to find demand charges 
running as high in dollar value for a 
month as the total energy charge. 
This has caused the dairymen to 
carefully scrutinize the refrigeration 
setup to see what could be done to 
reduce demand charges. In many 
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cases it has been found possible to 
reduce the direct connected power 
load in the engine room to less than 
one-half of the amount normally 
used, by the introduction of a suit- 
able latent heat plant, Fig. 3. This 
consists of ice storage equipment to 
handle the raw milk and byproduct 
cooling loads, with an automatic 
compressor running during a period 
of approximately 12 to 14 hours on 
night operation. The balance of the 
cooling load, approximately 35 to 40 
percent, is handled on the day load 
simultaneously with the processing 
of the milk. This can be done by 
running the compressor on the ice 
storage tank during the day or, in 
certain cases, by using it on separate 
sweet water cooling equipment where 
the back pressure can be somewhat 
higher. 


Milk Storage Rooms 

In all dairy plants, bottled milk, 
bulk milk, cream and byproducts, 
are maintained in what is called a 
40 deg. room. Many times this is a 
misnomer and it is nearer to 50 or 
60 deg. F. Such rooms should be 
maintained at approximately 35 to 
38 deg. F. for best results. It is al- 
together too common to find them tied 
in with the main refrigeration sys- 
tem of the plant. When processing 
is finished and the crew goes home, 
the ice machines are shut down and 
the temperature of the rooms rises 
considerably. Many plants are now 
putting in small automatic compres- 
sors to keep the cooler rooms at a 
constant temperature throughout the 
entire day and night. The tonnage 
required for such rooms is small and 
the use of a separate compressor is 
to be recommended. 
_ In many dairy plants an effort 
is made to keep milk storage rooms 
extremely cold, say 33 deg. F. This 
is done in an attempt to give a milk 
which is much colder than would 
normally be encountered and which’ 
can be delivered to the housewife 
In a very cold state. If we stop to 
analyze the problem, we can readily 
see that this is usually a waste of 
money. The milk is improved very 
little by such low temperatures in 
the ice box. Under average summer 
conditions outside temperatures are 
around 95 deg. F. and the water 
temperatures are usually 75 to 80 
deg. F. This means that the bottles 
coming off the washer, and the milk 
Cases as well, are rather warm. In 
many instances they are as warm as 
110 deg. F., particularly the cases 
Which cool slowly once they have 
been heated in passing through the 
Case washer. When 38 deg. F. milk 
is filled into warm bottles its temper- 
ature will usually increase to approxi- 
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YOUR LABELING 
MACHINE 


~~ 
L Ore 
PICK-ET 


FINDLEY’S EXCLUSIVE 
“HOT PICK-UP” CEMENT 


Findley’s exclusive hot pick up cement is setting all-time 
records in production and operating performance for can- 
ners everywhere! No other adhesive offers the precision, 
uniformity of size —the clean, swift efficiency — and the con- 
sistent economy of Pick-ets! Pick-ets are versatile, too— 
working with the same smooth dependability on tin, glass 
or fiber! 


Why not use a modern adhesive on your production line! 
Use the adhesive that sends costs down—and production 
soaring! Use Findley’s exclusive Pick-ets! 




















PICK-ETS ARE COLOR KEYED 


EYER Y PELLET oF UNIFORM SIZE 


Color keyed to eliminate error — Pick-ets are available in green for cold 
cans, amber for normal cans, ond red for hot cans—no confusion, just 
match the color to the temperature! You'll be amazed at the effortless 
ease of handling pellet-size Pick-ets! — merely pour or scoop them from 
handy carton or drum—no sticky residue, no waste! Each and every 
pellet is sized for maximum melting speed! 


COMPLETE ADHESIVE 
SERVICE TO THE CANNER! 


@ Lap End Pastes — fust setting, ready for use 





@ Tin Pastes — for every labeling operation 


@ Hot and Cold Pick-up Gums — tailored to complete 
temperature range 


® Case Sealing and Palletizing Glues — for hand 
or machine operations 


INDUSTRIAL 
ADHESIVES 


incon | exclu 


Plants At: Milwaukee and Houston 
Sales Offices In: Chicago, Kansas City, New Orleans, Dallas, Houston and Ogden, Utah 


THE F. G. FINDLEY COMPANY ® 3059 W. PEMBERTON AVENUE ® MILWAUKEE 10, WIS, 
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Less Man-Hours Required with 


ChOO-Avars Fillers 


CRCO-AYARS FILLER 


For peas, baked beans, lima beans, red kidney beans, 
hominy, whole grain corn, soya beans, diced vegetables 
and similar products. Will handle up to 300 cans per 
minute. 
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CRCO-AYARS TOMATO FILLER 

For tomatoes, cut stringless beans, quartered and halved 
apples, berries, beets, plums, olives, whole apricots and 
similar products. Delivers a full and even fill. 









2ST 








CRCO FRUIT & VEGETABLE FILLER 


For whole tomatoes, all sliced or cut vegetables, 
fruits and almost every type of granular prod- 
uct. Insures exceptionally high quality fill. For 
tin or glass. 














CRCO-AYARS LIQUID FILLER 


For high-speed filling of all types of fruit and 
vegetable juices, light soups, liquids, light 
syrups and other free-flowing products. Capaci- 
ties in excess of 250 cans per minute. 
















CRCO-AYARS PLUNGER FILLER 


For pumpkin, apple sauce, tomato or vegetable 
soups, cranberry sauce, strained baby foods, 
cream corn and other products not larger than 
36”" diameter and which coniain not less than 
20% moisture when hot. 









CRCO FROZEN FOOD FILLERS 


CRCO-Ayars (illustrated) for 12, 16, 40 and 80- 
ounce side-opening cartons handles peas, limas, 
cut corn, cut stringless beans and other vege- 
tables and fruits. The CRCO 600-C will handle 


the rigid, end-opening cartons. 
SEND FOR FILLER CATALOG 


> CHISHOLM -RYDER CON. 
Niagara Fable, New York 
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Everything FOR THE FIOOD-PROCESSOR’:-:-> 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE A SUBSIDIARY (179) 





















mately 48 deg. F. and even higher 
after it has been in the ice-box for a 
few moments. In the ice box the 
cases are stacked in large piles with 
cold air sweeping around them. One 
might think that this would cool the 
milk quickly. If we use a thermom- 
eter, however, and check the cases 
several hours later it will be noted 
that there has been very little cool- 
ing and that what cooling there has 
been is only around the edges and 
some of the top cases. In the center 
of the stacks the bottles are as warm 
as they were when they went in and 
the milk actually goes to the trucks 
at approximately 50 deg. F. In other 
words, it is rather foolish to try to 
maintain a room at 33 deg. F. when 
we have no real hope of cooling the 
milk much below 50 deg. F. 


—End— 


‘Microbiological Control 
(Continued from page 17) 





of preservation to the holding of other 
fruits for subsequent freezing. 


Suggestion for Fish 

It is well-known that the deteri- 
oration of fish products takes place 
almost entirely prior to the time that 
this type of food reaches the proc- 
essing plant. This spoilage, when 
evident, is largely ascribable to bac- 
terial action. The bacterial action is 
facilitated by the manner in which 
fish are handled aboard the boats. 
There are means of preventing de- 
terioration in this case by develop- 
ing methods that will prevent the 
growth of microorganisms on and in 
the raw product. 

Some of the possibilities for re- 
search are: 


1. Methods of disinfection to be 
used aboard boats. 

2. New procedures for storing fish 
in pens. 

3. The use of ice that contains 
bactericidal agents. 

4, Improved methods of unload- 

ing the catch in port. 


Improving Poultry 

Poultry is another product .that 
may deteriorate through bacterial 
action prior to freezing. Methods of 
handling dressed poultry to the 
point of evisceration have been 
fairly well perfected, and the newer 
practice of ‘hot evisceration’’ helps 
eliminate the undesirable changes in 
flavor. For those who are not using 
more recent methods and for those 
who freeze poultry in the ““New York 
dressed” form, it may be said that 
the utmost effort should be made to 
lower the internal temperature of the 
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product to near the freezing point as 
soon as possible after the dressing 
has been completed. Care should be 
taken to maintain such temperatures 
in the product, once they have heen 


reached. 


Raw Product Research 

From the standpoint of all prod- 
ucts, it is evident that there is a con- 
siderable field for research regarding 
the maintenance of quality in raw 
products prior to freezing. This re- 
search cannot be done by the micro- 
biologist alone. The chemist, the 
sanitation experts, and even the en- 
gineer must work with the micro- 
biologist to improve the quality of 
the material that you bring to your 
plants to be frozen. 

One other phase of research and 


technical control, which requires. 


more attention than it has received to 
date, is the removal of spray residues. 
Tolerances have long been in effect 
for arsenicals and lead, but the wide 
usage of DDT in agricultural areas 
represents a problem which cannot 
be disregarded lightly by food proc- 
essors, including those who freeze 
foods. 


Electronic Blanching 


Another possible field of research, 
which has some most interesting po-' 


tentialities is the use of electronics in 
blanching fruits and vegetables be- 
fore freezing. Recent experiments in 
the M. I. T. Food Technology Lab- 
oratories have’ indicated that ex- 
posure of fresh vegetables to radar 
irradiation at 3,000 megacycles for a 
period .of 30 seconds or less can re- 
duce microorganisms to a minimum, 
with practically no reduction in the 
vitamin C content of the vegetables 
and with the simultaneous inactiva- 
tion of enzymes, which is most es- 
sential. 

When the raw material is placed in 
a practically sealed container before 
the radar treatment, with only a 
small orifice for the steam (which is 
Instantly produced) to escape, all the 


juices are retained. If the container. 


is immediately sealed after exposure 
to radar irradiation, the blanched 
product can then be cooled and 
frozen immediately, either by air- 
blast, immersion, or conduction 
freezing, without the usual leaching 
of food components experienced in 
steam or hot water blanching. 


‘X-Rays and Cathode Rays 


This type of blanching by radar 
treatment is not yet on a large pro- 
duction line basis, but it deserves 
Serious consideration and further re- 
Search, for some products. One to 
Which it appears particularly applic- 
able is corn on the cob, which has its 
Own problems. 
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ROBINSON 


PROCESSING (WU EQUIPMENT 


SIFTER and MIXER...Two in One! 








Capacities from | to 234 cu. ft. per charge. Agitator design relieves end-load 
strain on outboard roller bearings. Inlet and discharge gates centrally located. 
Flush-fitted or sealed covers. Packing glands conveniently situated on Mixer body. 
Designed by experienced engineers and built to specifications. Robinson Equip- 
ment is available for all processing requirements... mixing, grinding, sifting, 
crushing, blending, etc. Inquiries invited! 


ROBINSON MANUFACTURING CO. 
Plant: Muncy, Pa. 
SALES REPRESENTATIVE 


MERCER-ROBINSON COMPANY, INC. 
30 CHURCH ST., NEW YORK 7, N. Y. 


VIKINGS 






















Substitutes 


The substitute era of war-time shortages is drawing to a close. 
Once again Viking, the pump built for your job, is becoming 
more readily available. 

A few are still on the shortage list. However, every effort is 
being made to vastly increase production of these models. The 
result is progressively earlier schedules. 

Production is up—away up—higher than at any 
time in the company’s record. But please den’t for- 
get, quality, at no time, has been sacrificed for 
higher production. 

Buy Viking with assurance of the same dependable 
“sear within a gear” quality. First in the rotary 


Zorxinc: punie om pump field. Write today for free bulletin 100E. 
CEDAR FALLS, 
tOwa ‘. 


Vili Pump Company 
‘ i Tite | Cedar Falls, lowa 
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A New Improved 
SAL COLLOID AGENT 








IT SUSPENDS... 
IT GELS... 

IT EMULSIFIES... 
IT STABILIZES ... 
IT THICKENS... 


We are now producing from Carragheen two new improved 
types of gelose. One of them should be the answer to your 
emulsifying, suspending, thickening or stabilizing problems. 


KRIM-KO GEL is an all-purpose colloid-assistant. Properly 
used, it has been proved effective in many of the most exact- 
ing food, pharmaceutical and industrial applications. 


CARRAGAR is an agar-type gelatin which forms tender, 
fruit-like gels over a wide pH range. It does not require 
acidulation to produce desired results. 

Send for free liberal working samples for experimental use. 


Sales == KRIM- ‘KO Corporation 


1 4 IMP 
e smooth, steady flow 


e new, simplified head 


e no coupling: 


e easier to keeP clean 
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Another field of food research in 
electronics, in which some of our as- 
sociates have been pioneering at 
M. I. T., relates to the use of x-rays 
and cathode rays as means of killing 
such microorganisms and inactivat- 
ing enzymes in foods without the use 
of heat. Such research may even- 
tually benefit the food processing in- 
dustries, including those that are 
freezing foods, but the application of 
such methods in mass production is 
not to be expected without extended 
periods of research and development 
and the expenditure of much money, 
time and human effort. 


—End— 


Knowledge in Research 
(Continued from page 113) 





pies prepared from the same lot of 
apples while fresh, and there was no 
suggestion of “dried apple’’ flavor. 
Experiments indicate that when the 
original apples lack tartness, the 
final product can be improved in 
flavor by incorporating a _ small 
amount of citric acid in the water 
used for rehydration. Thus, it may 
be possible to utilize surplus apples 
of varieties grown principally for the 
fresh fruit trade and usually re- 
garded as unsuitable for pies. 


Bacteria in Orange Juice 


Oranges spoiled by the condition 
known as soft rot may be responsible 
for bacterial contamination in frozen 
orange juice. Bacteria may be held 
relatively inactive by the acidity of 
the juice, but can grow and multiply 
in the elbows and connections of the 
processing line to eventually find 
their way in large numbers into the 
juice. 

Studies carried on at the Western 
Regional Research Laboratory em- 
phasize the critical importance of 
careful selection and washing of 
fruit for processing. Scrupulous sani- 
tation is also needed in the plant if 
bacteria counts are to be kept at a 
low level. 

Orange juice that is frozen with- 
out preliminary sterilization may 
contain many kinds of microorgan- 
isms. Further work will be done to 
learn the numbers and kinds of bac- 
teria to be expected under various 
conditions and how to make routine 
examinations of the product. 


Improved Citrus Products 


Preparation of a standardized juice 
from western grapefruit by adjusting 
the sugar-acid ratio with cane sugar 
and sodium bicarbonate is being 
studied by the Fruit and Vegetable 
ew Laboratory at Los Ange- 
es. 
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Navel oranges are not ordinarily 
used for processing, but experiments 
with a frozen Navel orange puree 
have been so successful that a new 
field may be opened to provide a 
greater utilization of this fruit. The 
frozen puree could be prepared dur- 
ing a season of the year when other 
fruits are not available for freezing. 

Grape fruit segments heat-treated 
with a varying amount of calcium 
chloride added as a firming agent (to 
form calcium pectate) have been 
effectively firmed and prevented 
from becoming mushy when heated. 

Frozen packs of grapefruit and 
Navel orange segments in equal parts 
were successfully prepared in the 
Laboratory during the past year. 
The product was quite tasty and 
had attractive eye-appeal. 


Cucumber Pickling 


Hollow pickles or “‘bloaters” can 
be formed by the gas evolution re- 
sulting from brine fermentation. 
Continuing its investigation on this 
problem, the food fermentation sec- 
tion of the Agricultural Chemical 
Research Division cooperated with 
the North Carolina Agricultural Ex- 
periment Station at Raleigh. Cul- 
tures of yeast were obtained from 
commercial cucumber fermentations 
and over three hundred strains of 
yeast were isolated and classified. 
Some of these yeasts can ferment 
cucumber sugars and cause rapid 
evolution of gas in brines of relatively 
high salt concentrations. They are 
especially likely to contribute to 
serious losses if salt concentrations 
greater than 15 percent are em- 
ployed. The higher salt concentra- 
tions interfere with lactic acid fer- 
mentation but favor gaseous yeast 
fermentation. 


Frozen Foods 


Blanching of sweet corn on the 
cob, prior to cutting off the kernels 
for freezing, results in a higher yield 
and a more palatable product. Such 
a process, as demonstrated by the 
Western Regional Research Labora- 
tory, will give a 20 percent greater 
yield with 5 percent more sugar con- 
tent compared with corn cut from 
the cob before blanching. 

_ Frozen fruits may be safely packed 
in hermetically sealed containers 
without fear of Cl. botulinum poison 
development according to prelimi- 
nary investigations. If this finding 
18 adequately confirmed, it may revo- 
lutionize the packaging procedures 
for frozen foods. Greater ease of 
handling and lower labor costs from 
the mechanization of the packaging 
Procedure would be some of the ad- 
vantages realized. 

he process of using a dipping 
bath containing sodium sulfite, salt, 
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CM overhead materials handling units are designed to increase 
plant output and lower production costs by mechanizing and 
speeding the movement of materials. If you are improving or 
expanding your plant, it will pay you to check up on CM indus- 
trial hoists. Three of the most popular units in the CM line are... 


The CYCLONE Model M High speed heavy 
duty hand hoist. 96% efficient. 1 ton capacity 
weighs only 35 pounds. Sealed in lifetime lubri- 
cation. Capacities from % ton up. 








The COMET Portable, speedy, sturdy elec- 
tric hoist. One-hand control. For plug in on 110, 
220 or 440 volts. Capacities from % to 1 ton. 
The METEOR Fast, heavy duty electric hoist. 
Airplane type cooling. Push button control. 
Single or two speed. Capacities from ton up. 
Write today for literature and the name of 
your local distributor who handles the com- 
plete line of CM overhead materials handling 
equipment. 


CHISHOLM-MOORE 


HOIST CORPORATION 


Affiliated with Columbus-McKinnon Chain Corporation 


GENERAL OFFICES AND FACTORIES: TONAWANDA, N. Y. 
SALES OFFICES: New York » Chicago * Cleveland » San Francisco « Los Angeles 
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TRADE MARK REG.U. 


WINTHROP -STEARNS’ BRAND OF i 
PURE CRYSTALLINE VITAMIN D2 


































Deltaxin, Winthrop-Stearns’ brand of calciferol 
is pure crystalline vitamin De with unvarying 
antirachitic potency. These crystals are dissolved 
cones in propylene glycol which mixes readily With —_—_—_o| 
milk and disperses uniformly even without ho- 
mogenization. 


PURITY ...... 


Deltaxin in propylene glycol offers you these advantages: 


Deltaxin is the purest known form 
of vitamin D2 


ECONOMY . . « « « » Costs less than one cent per 100 
quarts of milk 


CONVENIENCE . « « Simply measure and add, or use 


standardized container for batches 
of 1,000 gallons 


ACCURACY . . 







Tests made with regular milk (not 
homogenized) show complete dis- 
persion throughout cream and 
skim layers. 














The Council on Foods and Nutri- 
tion of the American Medical 
Association has declared Deltaxin 
in propylene glycol suitable for 
the fortification of Council ac- 
cepted vitamin D milk. 

Deltaxin is available as crys- 
tals or in oil solution for the for- 
tification of other food products. 


Winthrop-Stearns supplies 
pure crystalline vitamins, en- 


richment mixtures and amino 
acids to leading manufacturers 
throughout the Food Industry. 


»\ i 


WINTHROP-STEARNS 


Special Markets Division 


WINTHROP-STEARNS Inc. 
170 Varick Street, New York 13, N. Y. 
Sole Manufacturer under U. S. Patents 1,902,785 and 
2,030,792 








% 
Keep your equipment sanitary with Roccal, Winthrop-Stearn’s 


powerful sanitizing agent .. . non-poisonous, tasteless, odorless. 
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and ascorbic acid to prevent the 
oxidative browning in frozen fruits 
is being further investigated and 
adapted to various fruits. 


Sugar Beet Storage 


Sugar loss in sugar beets stored in 
open piles can be prevented. Recent 
plant scale trials of outside storage 
procedures by the Agricultural 
Chemical Research Division, in co- 
operation with the Bureau of Plant 
Industry, Soils, and Agricultural 
Engineering, made comparisons be- 
tween ordinary piles of beets and 
piles provided with ventilating chan- 
nels into which night air was blown. 
(See Food News picture in March 
1948 Issue of Foop INDUSTRIES.) 


In nine cases out of ten, the sugar 
recoveries indicated that forced ven- 
tilation prevented one-third to two- 
thirds of the sugar loss shown by the 
control piles. 

From basic studies it has been 
learned that the best storage temp- 
erature is about 35 deg. F. Addition 
of carbon dioxide to the storage 
atmosphere reduces the sugar loss, 
but not as effectively as cooling. 
Beets dried to the extent of losing 
10 percent in weight before storage 
are very susceptible to spoilage. 
High-topped beets lose sugar more 
rapidly from respiration, but are 
more resistant than low-tdpped beets 
to spoilage organisms. 


Peanut Protein 


There is a fast-growing interest 
in the production of peanut-protein 
fiber for apparel fabrics. At least 
three companies have formulated 
plans to engage in one or more of the 
operations required to obtain syn- 
thetic fiber from shelled peanuts. 
These operations include the removal 


of the coloring matter in the skins 


prior to processing, or removal of 
the skins, processing by solvent ex- 
traction to obtain a meal of-low oil 
content, separation of a purified pro- 
tein from the meal, and spinning of 
synthetic fibers from the protein by 
wet processes similar to those em- 
ployed in the viscose-rayon industry. 

Research in the Southern Regional 
Laboratory points to the possibility 
of using peanut protein in the manu- 
facture of industrial products other 
than fibers. For example, a process 
has been developed for modifying 
peanut protein to make it suitable 
for use in papercoating composi- 
tions. Preliminary tests have indi- 
cated peanut protein to have ad- 
hesive properties superior to some 
proteins now employed in the paper- 
coating mixtures. A cold water 
paint utilizing the adhesive qualities 
of peanut protein has been produced 
experimentally. 









tee pet ele ee beh ee ee la 6 


Se. a ee | ee. et) ae eee i a 


Tm C2 & ct wees st te | 83 |! 


ae 





> the 
fruits 
and 


ed in 
ecent 
orage 
tural 
n co- 
Plant 
tural 
3 be- 





‘Margarines 
(Continued from page 112) 





while that of those held at 28 deg. F. 
was only ‘‘fair’’. 

(d) Definite indications of deterior- 
ation in quality were apparent in the 
samples stored at 45 deg. F. for 240 
days (Table V). These samples were 
not considered marketable. Sample 
made according to Formula A, which 
included neutral lard, extra oleo oil, 
hydrogenated pork fat and hydro- 
genated soya oil, had developed a 
grainy texture. All other samples 
had smooth textures, including those 
with “fair’’ to “‘poor’’ flavor. 

(e) Penetration tests were not 
made on the samples stored at 5 and 
45 deg. F. when the investigation was 
concluded at the end of the 538-day 
period (Table VI). The flavors of 
those stored at —10 and at 5 deg. F. 
were considered to be “‘very good”’. 
Samples stored at 45 deg. F. were 
decomposed and those stored at 28 
deg. F. were not considered market- 
able. 

(f) All samples were readily work- 
able and no salting out was apparent 
at the end of 538 days storage. 


—End— 






For sifting SPICES, 
DRUGS, HERBS, CHEMICALS, 
and hundreds of other ground materials. “~~ 


A Schutz-O'Neill Gyrator Sifter delivers a near- 
perfect separation and a large volume of uni- 
form product free from tailings, fibre, shreds or 
foreign particles. The continuous whirling motion 
of the material on the sieve’s surface produces 
this clean separation. 


Built with one to three sieve frames, the Gyrator Sifter will deliver up to four grades 
of product. Sieve meshes are kept free from clogging, are quickly removable, and can 
be thoroughly cleaned in a few minutes for grinding a different product. Very light 
running—requires only 1 to 2 H. P. motor. 


Let us Suggest a MILL PLAN—Write us your requirements, send sample of products to 
be sifted or pulverized and output desired, and our engineers will recommend the 


correct equipment at no obligation. 


SCH T] LE Ss 0 ‘N E/L L CO. DIVISION OF .2TEN MACHINERY CO. 
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Mold Enzymes 





(Continued from page 84) 





chain over the bin. The chain belt 
carries the empty trays over revolv- 
ing circular brushes where they are 
cleaned. The trays later travel 
through an oven which sterilizes them 
at 300 deg. F. for 3 min. The trays 
are then automatically inverted and 
carried under the vibrating loader 
which fills them with inoculated 
subtrate. 

At the same time the trays are 
being cleaned, sterilized and filled 
with new culture material, the empty 
trucks travel back to the loading 
pent, parallel with the moving tray 
ine. 

A screw conveyor carries the dry 
culture material from the discharge 
bin to the grinder and bagger, or to 
the extraction department. 


New Possibilities 
Culturing molds and bacteria on a 
solid substrate offers new possibilities 
and products not possible in a liquid 
culture medium. It has been assumed 
that the extraction of.a solid culture 
would include undesirable substances. 
Recently, however, it has been shown 
that undesirable extracts could .be 
eliminated by selecting the proper 
substrate. For example, it has been 
shown that an inert substance like 




















Simply .. . 
Cleanly ... 
Correctly ... 


“EKEM” with world-wide reputation. Unique 
in design based on latest developments in scien- 
tific research. 


“EKEM,” the most outstanding and efficient 
machine for solving filling problems. 

Firms of reputation invited to take over 
agency and manufacture for the United States 
and Canada. 


a 





«rei 





G 6 
I CHING 


HEADQUARTERS OF 


EKEM ENGINEERING (S.A. PTY.), LTD. 


29, KERK STREET, (Corner HARRISON STREET), 
JOHANNESBURG. P.O. BOX 947. 
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when you use 


[ETHALAIRE, 


No more laborious and messy hand- 
spraying . . . no more costly waste 
of materials ... no more halfway 
results . . . no more insects! 

Use this unique, scientific method 
of getting rid of insects ... the 
Lethalaire method. A twist of the 
wrist releases a circulating mist 
that turns air into a death trap 
for insects. No need to spray be- 
hind objects, in corners or under 
baseboards. The precision-en- 
gineered nozzle makes certain ev- 
ery nook and cranny will be hit 

. releases the exact amount of 
insecticide needed to do a job. 
Lethalaire kills insects, from cock- 
roaches to silverfish, does not con- 
taminate food. 

Lethalize with Lethalaire. See 
your supplier today ... or mail 
the coupon for further interesting 
information. 





VIRGINIA SMELTING COMPANY 
WEST NORFOLK, VIRGINIA 


Please tell me more about the Lethalaire 
method of controlling insects. 


Name 





Street 


City 












* 


WEST NORFOLK e BOSTON 
NEW YORK € DETROIT 


(Vol. p. 826) 


50 Years of Service to Industry 


porcelain beads could be used with a 
coating of a nutrient medium. This 
method might be used also for pro- 
ducing various enzymes, anti-biotics, 
acids and even fats. 
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Gas Packaging Peanuts 
(Continued from page 738) 





amount of oil lost for each cook. 

Peanuts are cooked in oil kept 
at 350 deg. F. Blanched Virginia 
peanuts are cooked 814 to 10 min. 
Spanish peanuts (in the redskin), on 
the other hand, are cooked longer— 
18 to 20 min. After the peanuts 
have been cooked, the basket is 
raised and the peanuts are drained 
of excess oil for about one minute. 

From the cooker, the basket of hot 
peanuts is carried to a cooling box. 
Here, the peanuts are evacuated for 
15 to 20 min. Any oil blown from 
the peanuts during the cooling 
operation is trapped in a specially 
constructed tank with a series of 
baffles. About 21% gal. of oil is 
trapped for every five cooks. Not 
only does the oil trap save oil, but 
it also prevents the oil from accumu- 
lating on outside surfaces of the 
building. 

From the cooler, the peanuts are 
dumped into a salting drum. About 
4 lb. of fine grain salt is added to 
250 lb. of peanuts. Salt is mixed 
with the peanuts by rotating the 
drum for about one minute. The 
salted nuts are then dumped into a 
filling hopper. 


Nitrogen Packing 

At the filling station, a Flex-Vac 
bag, made of thin gage aluminum 
foil laminated to Cellophane and 
bleached kraft paper, is hand formed 
over a wooden mandrel. A corru- 
gated carton is placed over the bag. 
Both bag and carton are then re- 
moved from the mandrel. 
Peanuts are filled into the bag and 
weighed to a net weight of 30 lb. 








The top of the bag is then shaped 
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Protect your Equipment 
and 

Cut Production Costs 
with 

CESCO magnetic Plates 


In the food processing field Cesco Magnetic 
Plates are widely used ahead of crushers, 
choppers, dicers, shredders, presses and 
mills to prevent damage due to nuts, 


bolts, nails, trimming knives, etc. It is 
safe, being non-electric and economical, 
requiring no battery © or generator. 



























Cesco Magnetic Trap—a permanent 
magnetic separator for the removal 
of tramp iron from liquids and 
slurries. To be used on the intake 
side of gear or eccentric type 
pumps. 




















Cesco Magnetic Pulley—a perma- 

nent magnetic separator for the 

removal of tramp iron from belt 

conveyed products. 
Cesco Magnetic Sweeper—a_ per- 
manent magnetic separator for 
picking up nails and other ferrous 
materials from floors, loading 
yards, docks and roads. 


Manufactured by 


CESCO 


Columbia Engineering Service Co. 
San Francisco, California 


COLUMBIA ENGINEERING SERVICE CO. 
593 Market St., San Francisco 5, Calif. 


| 
| 
| 
Please send full information on ““CESCO” | 
| 
| 
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| 
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for heat-sealing and the carton flaps 
are held in position on the side of the 
carton by a wooden or metal frame. 
The package is now ready for 
vacuum- and nitrogen-packing. 


Operation 


The package is inserted in a Stan- 
dard Cap & Seal Corp. vacuum 
chamber, with the top of the bag 
inserted between heat-sealing bars. 
After the vacuum chamber and the 
relief valve are closed, the vacuum 
valve is opened. A 2 hp. vacuum 
pump draws about 28!4 in. of 
vacuum in the chamber. The 
vacuum valve is closed and the nitro- 
gen valve opens automatically. Ni- 
trogen then enters the chamber 
under 40 lb. pressure. When about 
5 in. of vacuum remains in the cham- 
ber, the flow of nitrogen is auto- 
matically cut off. 

The bag is then heat-sealed at 
315 deg. F. Vacuum is cut off from 
the chamber by opening the relief 
valve. The chamber is opened and 
the carton is removed. The carton 
flaps are closed and the carton is 
then taped. 


Future Plans 

At present the following peanuts 
are nitrogen-packed: (1) No. 1 
Spanish, salted in the redskin; (2) 
jumbo (extra large) Virginias, 
blanched and salted; (3) jumbo Vir- 
ginias, salted in the redskin; (4) 
medium Virginias, blanched and 
salted and (5) medium Virginiass, 
salted in the redskin. 

The present vacuum packaging 
machines turn out one 30 lb. pack- 
age every 45 sec. New machines 
are being designed to produce two 
packages a minute. When these new 
machines are constructed, Farmers 
Nut Corp. plans to redesign the 
entire plant so that roasting, blanch- 
Ing, cooking, cooling, salting and 
packaging will be done in a continu- 
ous operation. 


Retail Packages 


Experiments are underway to 
develop a $0.05 and $0.10 retail 
nitrogen-packed bag. Peanuts will 
be packaged in transparent bags, 
made of Pliofilm laminated to Cello- 
plane. Tests have proven that 
Peanuts maintain their roaster- 
cooker freshness when _nitrogen- 
packed in these smaller units. High- 
speed packaging machines, however, 
must be developed before these 
retail packages can be produced on 
@ commercial basis. 

Farmers Nut Corp. also plans to 
package mixed nuts and roasted 


Peanuts in the shell in bulk and retail 
units, 











The smooth, continuous, vibrating-rocking motion of Vibrox Peckers quickly packs and 
settles dry flaked, granular, or powdered materials. As a result, smaller containers can 
generally be used for a given weight of material. Besides cutting container costs, labor 
costs can be reduced substantially. This combined savings frequently repays the cost of a 
Vibrox Packer in 60 to 90 days. 


Six standard models of Vibrox Packers are available for packing containers having ca- 
pacities from as little as 5 pounds to as much as 750 pounds. Complete information is 
available upon request. Let us know the material you are packing and the size and type of 
container. 


5B.F.Gump Co. 


ENGINEERS AND MANUFACTURERS SINCE 1872 
454 SOUTH CLINTON STREET, CHICAGO 7, ILLINOIS 
Makers of: Equipment for Feeding, Grinding, Mixing, Packing, Sifting, and Weighing 


VOLAND Balances 


for use in industrial and educational labora- 
tories, now available for immediate delivery 








Student Balance, 
Mod. 100 
$82.50 





W 


=> ee ee Routine Balance, 
Mod. 210 
$150.00 


Laboratory Balance, 
Mod. 335 
$255.00 

















| 


Research Balance, 
Mod. 530 
$430.00 


Write for descriptive 
literature to 


GAMMA SCIENTIFIC COMPANY s mapison avenue 


NEW YORK 16, N. Y. 
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Allen-Billmyre 


CENTRIFUGAL TYPE 
Blowers and 


Exhausters 


@ Inherently 
Self-Governing 
@ Quiet and 
Vibrationless 
@ Only One 
Moving Part... 


Power consumption varies 
with the load and a constant 
pressure is maintained through 
the entire capacity range. 

Only two bearings—located 
well outside of the housing— 
require lubrication. 

External bearings assure 
clean dry air at all times. 

Ample clearances permit 
normal quantities of dust to 
pass through the machine 
without harmful effect. 

The impeller assembly—the 
only moving part—is accu- 
rately balanced. 





a Allen-Billmyre Blowers and 
Exhausters are highly efficient 
for Agitation and Aeration... 
Manufacture of Gases, Acids 
. .. Combustion Processes 
... Conveying... Cooling and 
Ventilation ... and all low 
Pressure and 
Vacuum Requirements 
Made in wide range of sizes 
for ¥2 to 200 HP 


FREE! 


Send for Bulletin B-5. Describes Blowers 
and Exhausters ... their application 
and specifications. 


ALLEN-BILLMYRE DIVISION 


LAMSON 


CORPORATION 


551Lamson St. 








ha 
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Filtration Pads 
(Continued from page 75) 





Syracuse, N.Y. 





is controlled by the surface area of 
the pads. In addition, the degree of 
filtration is controlled by the density 
of the pads. 

The removal of impurities and 
other undesirable matter by asbestos 
filter pads is accomplished in two 
ways. First, finely suspended matter 
is mechanically screened because of 
the latticed structure of the pads. 
Second, these solids are absorbed by 
certain types of asbestos fiber. 

The primary factor responsible for 
removing colloidal particles, dis- 
persed impurities, yeast spores and 
bacteria from liquids is the surface 
active or adsorptive property of 
asbestos fibers. This property has 
been repeatedly demonstrated by 
filtering liquids with solid matter 
through filter paper and asbestos 
filter pads and comparing the clarity 
of the filtrates. Despite the fact that 
both filtering media offer the same 
resistance to liquid flow, the filtrate 
from the asbestos pad is more bril- 
liant or ‘‘polished.” 


How Pads Are Made 

In making filter pads, present day 
practice is to use a mixture of asbes- 
tos fiber and paper, which is done for 
several reasons. 

Paper fibers are incorporated in 
manufacturing asbestos pads because 
pure asbestos pads are impractical. 
Asbestos fibers suitable for filtration 
have little wet strength, depth filtra- 
tion is sacrificed and pure asbestos 
pads are too costly. 

The adsorptive effect, obviously, 
will have a definite relationship to 
the asbestos-paper ratio. As the 
asbestos to paper ratio is increased, 
the degree of particle retention is 
also increased. Therefore, two fac- 
tors are important in the manufac- 
ture of asbestos filter pads: (1) Dis- 
persion of the asbestos fibers and (2) 
the method of making the pads. 

The pads are made commercially 
by adding high alpha paper fiber to 
carefully selected and processed as- 
bestos fiber. Where small amounts 
of soluble calcium and iron com- 
pounds are undesirable in certain 
applications, these compounds are 
removed by washing the asbestos 
with acid. The paper-asbestos mix- 
ture is mixed with pure water and 
beaten to a definite, uniform con- 
sistency. The resultant slurry is 
then fed into molds similar to those 
used to make high quality hand 
felted paper. While in the mold, ex- 
cess water is slowly drained and 
the pad is formed. 

At this point, the successive layers 





Metso Cleaners step up dirt 
removing, and besides, get rid 
of dirt for good. Metso’s unique 
action, due to the balanced 
soluble silica component 
prevents the redeposition of 
removed dirt and grease. 


A surface cleaned with Metso is 
grease-free and dry; no 

greasy feel as left by less 
efficient cleaners. Metso may be 
used safely on glass and soft 
metals as well as on concrete, 
tile, enamel, wood. Order a 100 
Ib. trial lot and know Metso’s 
thoroughness in your plant. 
PHILADELPHIA QUARTZ CO. 
Dept. D, 125 S. Third St., Phila. 6, Pa. 
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of gradually increasing density are 
formed, making possible depth filtra- 
tion. Rigid control of the rate of 
molding under partial vacuum is 
essential to form the pad. This is 
done so that the discharge side of 
the pad is firmly compacted, while 
the inlet side or face is less dense. 

An additional refinement consists 
of making the inlet side of the pad 
slightly rough. In so doing, the 
exposed area is greater than the pro- 
jected area of the pad. 

After molding, the wet pad is 
transferred to a belt drier where ex- 
cess moisture is driven off. About 
750 lb. of water vapor are removed 
for every 1,000 pads of average size. 

Next, the dry pad is die cut to 
fit the filter press. The drying opera- 
tion must be controlled to eliminate 
the retention. of any abnormal 
amount of moisture by the pads. 
This moisture evaporates, causing 
the pads to shrink and no longer fit 
the filter press. 

After the pads are cut, they are 
inspected for uniformity, wrapped in 
units of 10 in glazed paper, sealed 
and packed in cartons of 100. The 
cartons are then stored in a dry 
room, ready for shipment. 


—End— 





When your chance comes 


to step into a better job— 


WILL YOU BE PREPARED? 


These are time of change in the business \ 
world. . . Jobs must be filled quickly 

. with able men. These six volumes give you the 
practical knowledge that promotes business efficiency 
. +. prepares you for a better job. Use them for im- 
mediate help on your present business problems—and to 
get the executive ‘know-how”’ for the bigger jobs ahead. 


ommeesTHE McGRAW-HILL LIBRARY OF 


BUSINESS MANAGEMENT 


6 Volumes, 1973 Pages 














Ls Business Organization: How to organize a department 
or business . . . plan and control its workings . . . provide 
personnel. 2. Business Finance: \Where and how to get 
money. 3. Credit and Collections: How to reduce credit 
losses - . . how to modernize your credit system. 4. Effec- 
tive Marketing: How to improve sales methods . . . develop 
Promotions. 5. Business Correspondence: How to write 


effective letters. 6. Managing Yourself: Ifow to conserve 
and direct your energies . . . 
problems, 


how to handle executive 




















The New 
WEST ATOMIZER 


for Insect Control! 


The revolutionary new West Atomizer, used with West Vapo- 
sector Fluid*, is no “hit-or-miss” method. It’s sure—quickh— 
guaranteed to kill crawling and flying insects in large plants where 
perishables are processed or beverages bottled. 


The West Atomizer dispenses an “Atomized Fog” which pene- 
trates into such “hidden breeding places” as your plant’s smallest 
cracks and crevices. It destroys insect life from egg to adult. The 
West Atomizer is automatic and easy to operate—a permanent in- 
stallation which pays for itself in time, money, and product saved. 





A prompt, dramatic demonstration by one of West’s 
trained specialists will quickly convince you! MAKE US 
PROVE WHAT WE SAY! WRITE US ON YOUR BUSI- 
NESS LETTERHEAD NOW! 








*West Vaposector Fluid is obtainable in non-inflammable, odorless and regular 
forms. Non-toxic as well as non-staining, West Vaposector Fluid is unsurpassed in 
insect killing efficiency and economy. 


PRODUCTS THAT PROMOTE SANITATION 


WES DISINFECTING 


42-16 West Street 
Long Island City 1, N.Y. 
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wh; FREE TRIAL—EASY TERMS 
leed McGRAW-HILL BOOK CO., Inc., 330 W. 42d St., NYC 18 
led oem me the McGraw-Hill Library of Business Manag2- 
10 dy 6 volumes, for 10 days’ examination on approval. In 
41 acer. I will send $2.50 and then $3.00 monthly until 
*t.00 is paid, or return the books postpaid. 
Name SW bibin-egterninit ere 
PI ic 
BRE ttl pelea. JOU Olt ea (oy eae nere SA eg eres, ee 
I I pt ete teees Posltion......00.cee. 
“oe 








FOOD INDUSTRIES, MAY, 1948 








(Vol. p. 829) 223 











TOP QUALITY JUICE 


with Taylor Automatic Juice Heater Control 


OMPETITION’S coming back fast. That means 

now is the time to make sure you get top quality 
flavor, color and consistency in the juice you pasteurize 
this season. You'll have no trouble doing this if you 
have Taylor Control Systems on your juice heaters. 
What’s more you'll get a consistently sterilized product. 
You'll save steam, you'll eliminate manual operation, 
and you'll get maximum protection against “burning 
on” or scorching. 
As Mr. H. R. Shaffer (photo above), proprietor of the 
St. Croix Canning Company, Lynn, Indiana, says, 
“Taylor Instruments take the guesswork out of pro- 
cessing.” He’s talking about his Taylor-controlled Food 
Machinery Company Juice Processor, and goes on to 
say he uses Taylor Instruments because they’re positive 
in operation and give the processor an instant check 
on his processing at all times. 
A Fulscope Indicating Controller maintains preheater 


temperature. Two Recording Fulscopes precisely con- 
trol juice temperatures to holding section and filler and 


also give a permanent check on the efficiency of equip- 
ment and operators. 
This dependable, automatic Taylor Control System is 
just one more reason why we say, when ordering pro- 
cessing equipment, specify ““Taylor-Equipped As Usu- 
al!” Taylor Instrument Companies, Rochester, N. Y., 
and Toronto, Canada. 
Instruments for indicating, recording and controlling 
temperature, pressure, humidity, flow and liquid level. 
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